SIDE ORDER

i

Soup 2 la Japanese 52

Green Salad 4

Hibachi Rice fried rice 2

White Steamed Rice 2.5

Extra Dressing 2.8

Fried Onion 35

HIBACHI STEAK HOUSE Fried Garlic 35
: APPETIZER

%, Edamame 65

- Garlic Edamame 9

GyOZa Fried Pork Dumpling Served with Special Sauce 9

Sprlng Roll Selected Fresh Fried Vegetables and Pork 9

Shrimp Tempura 155

Calamari Tempura 14

CEEZD 11:30amto2pm ) 11:30am to 3pm Vegetable Tempura 12

Beef Sashimi seared siices of Flavored Beef w/Chefs Special Sauce 19 .5

EIIRERS Appetizers Grill Add-ons ——

H1bach1 Calaman Prepared with Butter and Lemon 9
Additional charge for extra sides Hibachi Shnmp Prepared with Butter and Lemon 10
HibaChi Udon 12 Hibachi Scallops Prepared with Butter and Lemon 11
Wide Fried Noodles Prepared with Vegetables Side Vegetables Onions, Zucchini, Mushrooms 6
Hibachi Chicken 14
Tender Boneless Chicken Served with Mushrooms and Seasoned with Sesame Seeds
Teriyaki Steak 18
Thinly Sliced Steak cooked with our own Teriyaki Sauce and Served with Mushrooms D R I N KS
Hibachi Steak 19
Finely Aged New York Served with Mushrooms Hot Japanese Tea
Filet Mignon 22 Soda / Ice Tea (Coke, Diet Coke, Sprite, Mr Pibb, Lemonade, Ice Tea)
Carefully Selected Tenderloin Served with Mushrooms Bottled Water Acqua Panna 750ml
Hibachi Shrimp 19 Perrier
Plump Fine Shrimp Prepared with Lemon and Butter ; s 1
Hibachi Calamari 18 Japanese Beer (Asahi, Kirin, Sapporo) Sm7/Lg10.5

Prepared with Lemon and Butter

Hibachi Japanese Scallops

Lightly Floured Sea Scallops Prepared with Butter and Lemon Bliar Wi G195 /Btl 29

20 Hot Sake Sm6/Lg95

COMBINATIONS -

White Chardonnay 115 / 39
- White Pino Grigio 95 / 35
White Napa Valley Chardonnay sef 1 @
Additional charge for extra sides Red Pinot Noir 95 / 35
A i 1AL : ! i Red Carbenet Sauvinion /
© Hibachi Steak™ with Hibachi Chicken 23 Red Merlot 95 J
© Hibachi Steak* with Prawns 28 Red Kali Hart by Robert Talbott A
. . . . z LECOLE ol /]
© Hibachi Shrimp with Scallops or Calamari 2¢ B e
0 Hibachi Steak* and Calamari 23
4 ; T A Corkage Fee: 18 / Corkage Fee Magnum: 22
© Hibachi Steak* with Shrimp 25
0O Hibachi Steak* with Scallops 27

Upgrade to Filet Mignon 5

@No Substitutions @Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



